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Ingredients
· 1 cup Desiccated coconut plus ¼ cup extra for rolling
· 2 tsp Ghee
· 1/2 cup plus 2 Tbs Sweetened Condensed Milk
· 1/4 cup milk
· 6 Cardamom pods or ½ tsp ground cardamom
· Sultanas or almonds to top
Method
1. If using, place the cardamom pods in a mortar and pestle and grind firmly until skins burst open. Remove skins and continue to grind until you have a very fine powder.

2. Place the ghee and desiccated coconut into a pan and place over low heat. Stir continuously, cooking for 2–3 minutes until it releases a fragrant aroma, and some pieces start turning very slightly golden. Remove from heat.

3. Add the condensed milk, milk and cardamom powder into the pan with the toasted coconut. Place back on the stove.

4. Turn the heat to medium-low and stir continuously for 3-4 minutes. Cook until the mixture comes together into a ball that pulls away from the sides of the pan. 

5. Remove the pan from the heat and let the mixture cool for about 5 minutes, or until it is cool enough to handle with your bare hands. 

6. While mixture is cooling, measure 1/4 cup of coconut into your bowl.

7. Lightly dampen your palms with a little water. Scoop out a tablespoon of the mixture and roll between your palms into a smooth ball. Repeat for remaining mixture.  

8. Roll each laddu (coconut ball) in the extra coconut until evenly coated.

9. If desired, top each laddu with a sultana.
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